
 

 

 

   Greetings, and  Thank you for considering Sage Catering for your wedding 

or event! 

 

Our menu is chef developed, and prices are very reasonable. We have many 

options, and can accommodate all kinds of special dietary needs! Let us help 

your special event go off without a hitch, and with happy bellies for all!  

 

We have several options to choose from to fit your budget and your taste.  

    

 Please contact me with any questions, and to confirm your order! 50% down 

payment  will be due when contract is signed, remainder due within 24 

hours of the event. 

 

 

Sarah Shaw      Fred Stumbo 

Owner, Sage on Laurel    Executive Chef, Sage on Laurel 

                Please contact Sarah or Fred  at  (218)454-SAGE 

sarah@sageonlaurel.com              fred@sageonlaurel.com 

 

 

  

Sage on Laurel—606 Laurel St—Downtown Brainerd— 218-454-SAGE—www.sageonlaurel.com 



Plated entrees will come with your choice of protein, starch and choice of 

vegetable. Add a small green salad or Caesar with each plated entrée  

Chicken 

Roasted chicken breast with your choice of sauce. Marsala, Tarragon 

mustard cream or herbed béchamel.  

Spinach and artichoke stuffed chicken- Chicken breast stuffed with a creamy 

spinach artichoke filling. Served with a tarragon mustard cream  

Beef 

Roasted sirloin- Rosemary roasted sliced sirloin. Served with your choice of 

sauce. Aujus or red wine demi glaze  

Prime rib- Herb salt roasted prime rib 8oz. Served with your choice of sauce. 

Aujus or red wine demi glaze  

Pork 

Bacon wrapped pork loin- Bacon wrapped pork tenderloin served with a 

brandy peppercorn sauce.  

Seafood 

Grilled salmon-  Grilled salmon filet served with a lemon wedge and your 

choice of sauce. Lemon dill cream or white wine butter sauce  

Walleye- Broiled walleye filet served with a lemon wedge and your choice of 

sauce. Lemon dill cream or white wine butter sauce  

Vegetarian 

Vegetarian cutlet– Our homemade  walnut, lentil and wild rice  baked cutlet 

drizzled with a Smokey sweet glaze.  

Stuffed pepper– Bell pepper stuffed with corn, rice, lentils, mushrooms and 

marinated tomatoes and shredded cheddar.  

Either can be vegan upon request at no extra cost 

 

 

 

 

 

 

traditional Plated  Service 



Starches 

Garlic red skin mashed potatoes 

Rosemary roasted baby red potatoes 

Loaded redskin mashed potatoes  

Baked potato 

Aged cheddar au gratin potato 

Vegetables 

Mixed seasonal vegetables 

Stir fried Green Beans 

Roasted corn succotash 

Roasted asparagus  

 



Self Service  Traditional Buffet 

 

Chicken 

Roasted chicken breast with your choice of sauce. Marsala, Tarragon 

mustard cream or herbed béchamel.  

Spinach and artichoke stuffed chicken- Chicken breast stuffed with a 

creamy spinach artichoke filling. Served with a tarragon mustard 

cream. 

 

Pork 

Bacon wrapped pork loin- Bacon wrapped pork tenderloin served with a 

brandy peppercorn sauce.  

 

Beef 

Meatballs- Juicy Italian style meatballs served with your choice of 

sauce. Marsala, zesty bbq or Swedish.  

Roasted sirloin- Rosemary roasted sliced sirloin. Served with your 

choice of sauce. Aujus or red wine demi glaze  

 

Starches– Choose  one 

Garlic red skin mashed potatoes 

Rosemary roasted baby red potatoes 

Loaded redskin mashed potatoes Baked potato 

Aged cheddar au gratin potato 

Vegetables– Choose  one 

Mixed seasonal vegetables 

Stir fried Green Beans 

Roasted corn succotash 

Roasted asparagus  



Themed Self Service buffets 

 

Italian Pasta Bistro Choose your pasta, sauce, and protein. Includes a 

garden or Caesar salad and garlic toast or garlic bread stick with shredded 

cheese. 

Pasta choices 

Penne, cheese tortellini or ziti. 

Sauce choices 

Alfredo, pesto cream, marinara or rose sauce. 

Protein choices 

Italian meatballs  

Diced grilled chicken 

 

Mexican fiesta  

Served with all the fixings 

Choose 2 

Hard shell taco, soft shell tortilla or cumin dusted tortilla chips. 

 

Choose a protein 

Zesty taco meat  

Zesty grilled chicken  

Fixings included 

Spanish rice, refried black or pinto beans, sour cream, salsa, guacamole, black 

olives, shredded lettuce, diced onion, diced tomato, shredded cheddar, and jal-

apeno. 

 

 

 



All American picnic  

Includes baked beans, kettle chips and all the fixings. 

 

Slow Cooked Sweet and Tangy Ribs 

Pulled Chicken Sandwich 

 

Choose 1 

Southern style potato salad 

Southern style pasta salad 

Included fixings 

Assorted cheeses, lto tray, mayo, mustard, ketchup, pickle spears, 

dill relish and sauerkraut. 

Add a chocolate chip cookie tray for additional charge 



 

Beverages 

 

   Our punches are made with real fruit juice and sparkling water 

Gallon Red Berry Punch 

Gallon Lemon zest Punch 

Gallon Iced tea  

Coffee- 

An airpot of Stonehouse coffee (20 cups) with cups  Regular or decaf  

3 gallon Ice water carafe and water cups  

Iced Cooler with you choice of mix and match bottled water, la Croix 

lime sparkling water, coke, or diet coke.   

 

 

 

 



Appetizers 

 

Fruit tray- cantaloupe, honeydew, grapes, pineapple and fresh berries. 7oz 

 

Veggie tray- Carrot stick, celery stick, red pepper, grape tomato, fresh radish-

es, and broccoli served with our creamy ranch dip. 12 oz 

 

Cheese tray- Havarti, gouda, muenster, cheddar, swiss and pepper jack. Served 

with assorted crackers. 7oz (cheese) 

 

Homemade Cookies-A mix of our homemade pecan thumbprint, chocolate chip, 

and snickerdoodle cookies 4  3 oz cookies  

 

Fresh spring rolls- Napa cabbage, carrot, cucumber, mint, basil, cilantro and 

glass noodles. Served with a Thai peanut dipping sauce 2 3oz rolls 

 

Tri dip tray- Muhummra, hummus and smoked salmon dip. Served with Veggie 

sticks and assorted crackers. 8 oz (dip) 

 

7 Layer dip- Refried black beans, guacamole, salsa, shredded cheddar, sour 

cream, black olives and diced tomatoes. Served with our cumin dusted home-

made tortilla chips. 8 oz 

 

Smoked salmon lefse wrap- Carrot, cucumber, roasted red pepper, boursin 

cheese and smoked salmon rolled up in a lefse wrap. Served with smoked toma-

to jam and lemon dill cream. 2, 4 oz rolls 

 

Bacon wrapped scallops- scallops wrapped with applewood smoked bacon 

and broiled. Served with a horseradish apricot jam. 2 3 oz rolls 

 

 


